
 
 
 
 
 

 

  

 Tuesday, November 12, 2019         Lunch 11am – 2pm 
 

 

  
gf = gluten free   v = vegetarian   v+ = vegan  gf+r = gluten free upon request 

All dishes come prepared as is, no substitutions. 
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness. 

 For the Table 

v gf+r  Cheese Plate hand picked cheese  16 
gf+r  Meat Plate  daily selected charcuterie  16  

v+ gf  Pickle Plate house made pickled vegetables  6   
 

Today’s Soups & Salads  
     gf  Coconut Oyster Stew 
v+  gf  Homestyle Tomato 

 cup  4  bowl  6 
 

 v+ gf  Green Salad mixed greens, vegetables, 

 house made dressing  5  add speck ham   3 

v gf  Apple & Endive  fennel, roquefort blue,  

spiced pecans, carraway  10 

 

Plates & Things 

gf Salt & Pepper Chicken Wings  kimchi butter, chive vinegar, scallions  14 
gf  Shrimp Fried Oat Groats  kimchi butter, tasso ham, kale, sunny side egg  15 

gf Red Table Curry Wurst squash puree, braised apple & cabbage, buttered walnuts  14 
Braised Beef Lasagna  13 

 v Roasted Squash & Gorgonzola Lasagna 11 
 
 

Other Good Stuff…. 
Ham & Gruyere Popover Sliders apples, mustard, greens 12 

BLT on Ciabatta  gochujang aioli, greens  12 
Beef, Potato & Dill Pasty  w/ tomato marmalade  7 

Red Dog  gochujang aioli, pickled red onion, queso fresco, fritos  7 
 

 

Sides 
gf  Smoked Potatoes   

black garlic, herbs  5 
v gf Roasted Delicata Squash pepitas, 

saba, ground cherries  5 

House Made Ice Creams 

v gf  Vanilla Bean Ice Cream  4 
v gf  Cornflake & Honey Ice Cream  4 

v+ gf  Raspberry Chocolate Chunk Sorbet  4 
 


